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IOWA WOMAN
For the Theater mmwssmTHE HOME LIFE OF THE

SETTLER

WESTERN CANADA AFFORD8 ALU
THE COMFORTS AND MANY OF

THE LUXURIES.

A young lady of Wisconsin secured
a certificate at the Milwaukee office
of the Casadlas Government, and oa
presenting this to the ticket agent of
the railway at the Canadian boundary
lino she cured a ticket at a reduced
rate which carried her to Edmonton,
Alberta, from which point, about for-
ty miles, she had friends. This was a
couple of years ago, and the young
lady is now married to one of the
promising young farmers of the dis-

trict.
In writing of her trip to the Mil-

waukee representatives of the Cana-
dian Government she says: "I enjoyed
niy trip up here very much, and ex-

pect to go out to our homestead is
the Pembina district next spring." To
the housewife the information that
she has "put up twelve quarts of rasp,
berries" is important, as they "picked
them themselves," and they might
have picked ten times the quantity if
they had required them, for there is
no country where wild fruit grows is
such abundance. The letter goes oa
to say, and this Is interesting from a
woman's standpoint, "the country la
very beautiful." Speaking of the
friends with whom she went up to
live, she says: "They certainly have
a beautiful farm and house" they
had been there about four years, also
going from Wisconsin "they have
about twenty acres of oats and bar-
ley, five acres alfalfa, three acres po-

tatoes and I don't know how many of
vegetables. I think they have about
forty acres under cultivation altogeth-
er. They are now draining a slough
which they will afterwards plow and
put into fall wheat. They also have
a large herd of cattle, and Mrs. C.
has about 100 chickens. They make
on an average of Ü0 pounds of butter
every week. I never saw such grand
cream."

Now these people are enjoying life
In Alberta; they have a splendid cli-

mate, excellent prospects, and are
happy that they are part and parcel
In the working out of the upbuilding
of a new country, that will take its
place amongst the progressive coun-
tries of the century. Numbers of let-

ters that express satisfaction as ex-

treme as the one quoted appear in
literature sent out by the Canadias
Government and which may be had
on application to any of its agesta.
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A fashionable society leader has introduced this to Droadway
It is made of gold lace, fur band and ribbon laces, and the point

over the shoulders is the very latest idea.
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WELL AGAIN

Freed From Shooting Paint,
Spinal Weakness, Dizziness,

by Lydia E. Pmkham's
Vegetable Compound.

Ottumwa, Iowa. -- "For years I was
almost a constant sufferer from female

trouble is all its
dreadful forms;
shooting pains all
over my body, sick
headache, spinal
weakness, dizziness,
depression, and
everything that was
horrid. I tried many
doctors in differest
parts of the United
States, but Lydia E.
Pinkham's Vegeta

ble Compound has done more forme than
all the doctors. I feel it my duty to tell
you these facts. My heart Is full of
gratitude to Lydia E. Piskham', Vege-

table Compound for my health." Mrs.
Harriet E. Wampler, 624 S. Ransom
Street, Ottumwa, Iowa.

Consider Well This Advice.
No woman suffering from any form

of female troubles should lose hope un-

til she has given Lydia E. Pinkham's
Vegetable Compound a fair trial.

' This famous remedy, the medicinal in-

grediente of which are derived from
native roots and herbs, has for nearly
forty years proved to be a most valua-
ble tonic asd isvigorator of the fe-

male organism. Women everywhere
bear willing testimony to the wonderful
virtue of Lydia E. Pinkham's Vegeta-
ble Compound.

If you want special adrice write to
Ljdla E. Pinkham Medicine Co. (conf-
idential) Lynn, Mass. Your letter will
be opened, read and answered by s
woman and held In strict confidence.

If ron nITor from Epileptic run. FaIllnSlcknw,
Fnanm. ..r burn rhlMn-- that do Mi. ray PW Trrsl-mr- nt

will them, and 11 yu ar. a.aml to
do u to send for a KHHH IS Ml Bottlo of !r. Mar
Fórrenla. It ha rlltv-- l tbe rry
worst cass when wrrrv thing lo hiw fali-- a. Please
write and aire ago and rompióte ndrtrrM.
DU. W. II MAY, 848 Pearl et.. fiew Tork

RELIEVES

TIRED EYES

NO SYMPATHY THERE.

Henderson I'm not living with my
mother-in-la- any more."

Henpeck I don't blame her.

Msndy's idea of It
Mistress What! Going to leave me

to get married? Whom are you going
to marry?

Mandy Ah's done goin' to marry
Ling Chung, the Chinese laundryman.
He's a good man. he Is.

' Hut. Mandy. think of what your
children would be!"

"Yes. mum. Ah has. Ah knows de
poor little thlngs'll be Mexicans, but
Ah loves htm Just de same!"

8URPRISED DOCTOR.
Illustrating the Effect of Food.

The remarkable adaptability of
OrapeNuts food to stomach so dis-
ordered that they will reject every-
thing else, Is Illustrated by the case
of a woman In Racloe, Wis.

"Two years sgo," abe says, "I waa
attacked by a stomach trouble so se-

rious thst for a long time I could not
take much of any sort of food. Evsn
the various kinds prescribed by the
doctor produced most scute psln.

"We then got some Crape Nuts food,
and you can Imagine my surprise snd
delight when I found thst I could eat
It with a relish and without the slight-
est distress.

"When the doctor heard of It he told
me to take several email portions each
day, because he feared I would grow
tired of it as I had of all other food.

"But to bis surprise, (snd that of
everybody else), I did not tire of
Grape-Nut- , snd became better day by
day, till, after some weeks, my stom-
ach entirely recovered and I was able
to eat anything my appetite craved.

"My nerves, which had become so
weakened that I feared I would be-
come Insane, were also restored by
tbe Grape Nuts food In connection
with Poatum which has become our
Uble beverage. I appreciate most
gratefully snd thankfully the good that
your food preparations hsve done me,
and sbsll be glad to answer any letters
Inquiring as to my experience." Nsme
given by Poatum Co., Battle Creek.
Mich.

Read tbe little book, "The Road to
WellvUfcs." Id pkgs. "There's a rea-

tlsh from the Juice which gathers Is
the pan.

Boiled fish should be served with
highly seasoned sauces m the boiling
extracts so much of the flavor of the
fish. It Is an extravagant method of
cooking.

Fish Rabbit. Bone sections of any
fresh fish; dip In seasoned butter and
place close together in a deep plate.
On top spread a mixture of fine
crumbs and grated cheese moistened
with milk and seasoned. Bake until
the cheese mixture is done and
browned.

Fish Forcemest. Chop any raw
white fish and mix with each pound
two eggs, one cup of thick white
sauce, or a cup of thick cream and a,

cup of bread crumbs, season with salt,
pepper, onion and lemon juice This
may be used to stuff fish or to roll
up in turbans, or cook In the form of
croquettes, or steam is a mold, or
shape in small balls and cook In wa-

ter and use as a garnish for soup.

Small fish are usually rolled In corn-mea- l

or flour before frying and are
cooked Is hot salt porl. fat Is a frying
pan.

Salt mackerel should be thoroughly
soaked, flesh side down over sight or
losger, tbes place Is the oven with a

little water and just before serving
pour over a cup of sweet, thick cream;
when hot serve.

Baked Fish. Spread butter over
baking pan or lay in slices of salt
pork, sprinkle over It as onion minced
fine, lay on this a thin slice of fish
or any small whole fish, spilt dowq
the middle. Add a tablespoonful of
vinegar and spread tbe fish thickly
with flour and butter rubbed together,
Bake until the fish Is tender and serve:
with a sauce made from tbe gravy la
the pan.

TjiY LtTHE
fallen.

cynlc.tho sad,

have no sirengrth for the strife.
The world' highway Is cumbered to-

day;
They make up the Item of Ufa.

But the virtue that conquers passion
And the sorrow that hide in a .mils.

It la these that are worth the homage of
earth,

For we find them but once In a while.

MEATS FOR THE TABLE.

Variety Is the Splce of life and
tbe progressive housekeeper Is con-

stantly varying the diet so that monot-
ony la never a bugbear. It Is easier
to go on day aiter day cooking the
same old dishes. It takes study and
planning to make a variety and keep
within the allowance for the table
expenses In many homes wltb the
same allowance there Is a vast dif-

ference in the food, because It is
the last thing planned for and studied.
In such establishments there is
bound to be waste.

As meat is our most costly food It Is
reasonable to give thought In plan-

ning the meat dishes or there Is need-
less expense. It Is not niggardly to
buy as little as Is ordinarily con-

sumed and one can always "water
the porridge that all may dine." In
case unexpected company arrives. A
good way to serve chicken:

Stewed Chicken. Cut up the fowl
and cover with hot water, allow It
to cook slowly until tender, boiling
will toughen the tenderest meat
About half an hour before serving sdd
a teaspoonful of salt snd a slice of
onion, more salt will be needed, but
add it to the broth If necessary.
Take two tablespoonfnls of flour,
moistened with water, sdd to the
broth wltb a half cup of cream, when
hot pour over a well-beate- n egg and
serve poured over tbe chicken.

Irish Stew Take one pound of the
neck of mutton and cut Into small
pieces, add three carrots and four
onions, cover with boiling water and
bring to a boll; stsw slowly for 41
minutes then add five potatoes, pepper
and salt to taste, and serve very hot
with the vegetables around the meat

Hs Knew His Business.
Tbe elderly woman was walking

along with a young woman, evidently
ber daughter, and a young man. A
newsboy peralstently ssked the young
msn to buy a paper.

"O'wan and buy ons. 1 want to
sell out snd git home to my maw I

She's by herself." The boy bung on
until he wss dismissed by a negative
nod. Then he approached the elderly
woman.

"No, 1 can't read," said the woman,
with a smile. "I'm German."

Then the young man was approached
again. "You kin read. Go ahead and
buy one. You kin read It to her."

"No, my eyes are bad. I can't see
very well."

But tbe newsboy was determined to
mske s sale. "Well, buy one for your
girl," Indicating the younger woman;
"she's got pretty eyes!" And, aeeo
less to say, he made tbe sale.

Accommodating.
"Why do you argue with your wiref

asked the bachelor. "Don't you know
the futility of It?" "Of course," re-
plied the married man. "but 1 have to
allow her a little pleasure once In a
whlle."-Pu- cB.

T IS easy enough to be pru
dent

TV1,..,, M.,tMn,r temnra vnll to Stray:
Then without or within no vole of lin

Is luring your oul away.
But It is only a negative virtu

Until It Is tried by Are
And the life that Is worth the honor of

earth
Is the one that resists desire.

MEAT DISHES FROM LEFT-OVER-

Meat Is so costly that never a scrap
should be wasted. Tbe bones can be
used In soup and the gristle and tough
portions likewise.

Breslau of Beef. Mix a pint of
chopped cold cooked beef with the
yolks of three eggs; add a half plat of
stock, two tablespoonfuls of butter
and a half cup of bread crumbs, a cup
of thin cream, a teaspoonful of salt
and one of minced parsley, and pepper
to taste. Put Into buttered ramekins
and set In a pan of water to bake la
the oves. Cover with buttered paper
and bake thirty minutes.

Ham Timbales. Beat two eggs, add
three-fourth- s of a cup of rich milk
and a quarter of a cup of cream, one
cup of chopped cold cooked ham, a
teaspoonful of Bait and a dash of pep-

per, a fourth of a cup of soft bread
crumbs. Mix all together and turn
luto buttered tlmbale molds, set Is
a pan of water and cover with but-

tered paper and bake until firm In the
center. Turn out of the molds, sur-

round with sauce and put a sprig of
parsley In the top of each tlmbale.
This may be steamed In a quart mold
If desired.

Creamed Chicken With Curry of
Rice. Melt a fourth of a cup of but-

ter, cook In It a fourth of a cup of
flour and half a teaspoonful each of
paprika and salt; gradually stir In a
cup of milk and a cup of cream. Cook
until smooth and thick, then add a
pint of minced chicken. Keep hot
over water.

Cook an onion In a tablespoonful of
butter, add three tablespoonfuls of
curry powder, a half cup of milk and
a half cup of water. Cook until
smooth. Have ready a half cup of
cooked rice; add this to the curry
mixture, remove the onion, add a ta-

blespoonful of butter and a dash of
pepper and dispose as a border on a
dish with the creamed chicken Is tbe
center.

A lit wmleat llvrs are llioiie to
duty wed.

"U .laorl. tioth irrorit nnd small.
Are close-kn- strand of unbroken thread.

Where love enobles all.
The world may sound no trumpet, ring

no bells;
The book of life the shining record trll.

M. S. Browning.

EASY DESSERTS.

Custards, when eggs are reasonable,
are one of the easiest and most
wholesome of desserts and an Ideal
one for children who have to carry
their lunches to school. They may
be either baked or steamed in cups.

Rice Custard. Take two cups of
good rich milk, add a half cup of cold
cooked rice. Heat the yolks of two
eggs, add big tablespoonfuls of sugar
and a pinch of salt, add this to the
rice mixture and cook like a soft cus-

tard. Take from tbe fire and add the
beaten whites of the eggs and vanilla
to flavor, serve cold In cups, with or
without cream.

Floating Island. Scald a pint of
rich milk, add a half cup of granu-
lated sugar and the beaten yolks of
two eggs, cook until smooth, and when
cool add a teaspoonful of vanilla.
Cook the whites beaten stiff and
sweetened with two tablespoonfuls of
powdered sugar, by dropping In
spoonfuls on to boiling water. Ar-

range the Islands on the custard and
put a cube of Jelly on each.

Prune Pie. This Is an exceptionally
good pie. Wash one and a half
pounds of prunes and soak over night
In water to cover. Cook In tbe asms
water and remove the stones, cut
prunes In quarters and add a half cup
of sugar, a tablespoonful of lemon
Juice and a few grains of salt Re-

duce tbe Juice to one and a half
tablespoonfuls. Line a pie plate wltb
crust snd dredge with flour, cover
with the prunes, dot with butter, put
on the upper crust and bake In a
hot oven. Baked or boiled custard
may be made more elaborate by the
addition of coroanut for flavor or
chocolate, grated, may be added, if
one cares for that combination.

T II 1 good and oaf. rut to
sojourn In every place a If

you meant to pand your life there, nevar
omlttlns an opportunity of doing a kind-se- a

or spaaklng a true, word or making
a Mead. -- RuaklB.

FI8H AND FI8H DISHES.

To steam flab prepare aad clean the
Ask, wipe dry In a cheese cloth snd
hay In a deep pan la a steamer with
a slice of onion, s bit of bay leaf and a
few pepper corns snd a tittle salt
kfske a white saoee to serve with the

N". T.

TAFFETA WITH BROWN FUR

Effective Combination of Materials
That There Is Little Doubt

Is to Be Popular.

A brown taffeta dress (by the way,
brown taffeta is certainly going to be
the right wear for the next few
months) is trimmed with brown fur.
The corsage is bloused into a narrow
taffeta belt quite simply, and around
the throat lies a soft cream lace col-

larette. The skirt Is also bloused
just above the knees, over a broad
band of fur, which rises a little be-

hind, and below It the taffeta Is tied
into a carelses. flat sort of bow, which
hangs not quite in the middle, behind.
The Eleves are long and have a
touch of creamy lace at the wrists.

With simply dressed hair, a sable
toque and a big fur coat, could any--1

thing be more desirable or charm
Ing for winter weather than this lit
tie dress, when people heat their
homes so much that thin gowss are
necessary?

GAVE TOUCH CF ORIGINALITY

How One Clever Girl Evolved In--
genious Scheme That Is Worthy

to Become a Fashion.

Seeing In the shops the tiny nap.
row bands of folded black satin, with
their long silken or heavy beaded tas- - i

seis, used as a neck finish, a certain
Ingenious girl added tbe touch of
originality to her new afternoon gown '

by making, to go wltb it. a tie of
braided folds of black satin.

The little tie was of the usual
three strand braiding, the satin strips
being very small and carefully blind

'

stitched along the entire length. It
was long enough to go around the
neck nnd hang almost to tbe waist,
the ends being worked Into a clever'
little "rosette." with a Jet beaded
center. Another tiny medallion cot- -

ered the black metal "snap fastener"
which held the tie together.

For the School Girl.
The young girl In ber teens Is pro-

verbially difficult to dress, but verr
often the simplest and most sensible
solution of the difficulty Is to copy
mother and to adbere to tbe tailor-mad- e.

The fine trines that am n fash.
lonable make very suitable schoolgirl
costumes, especially In the vamia
black and gray stripes that are now
worn. Tbe skirt Is cut simply with
sn apron back and front fastenad
down by large buttons of tbe materi
al; tbe coat Is short and single or
double-breaate- d without trimming, but
with the collar faced with gray nV
vet.

Matching the costume, tbe hat
should be of gray beaver, wltb Just
one touch of color, a cerise feather.

Mealcan Work.
When doing a piece of Mexican

work that Is to be drawn in squares
try outlining it as for Hardanger em-
broidery. You will surely be pleased
with the result. It looks so much neat
er than buttonholing. After outlining,
cut and draw tbe threads as usual
Necdlecraft

To Keep Hat On.
By sewing a small twist of net

around the crown line underneath a
broad brimmed hat you will be ablt
to keep the hat In place when on the
bead by fastening It to the hair by
means of hairpins caught through the
mskhes of the net

WILL WELCOME NEW CORSETS

Very Graceful and Comfortable Are
the Line That Have the In-

dorsement of Paris.

Lower In bust than ever are the
Stays, and the sloping shoulders of
the kimono sleeve and the graceful,
draped fichu are but tendencies which
pointed the way for this new figure.

Some of the newest Parisian cor-

sets are but mere girdles above the
waist quite frequently not reaching
to the bust. The idea is to give one
long line shoulder to waist a gently
sloping line with the bust as low as
possible.

But not below the waist ia the cor-
set growing shorter! Far from It!
Longer and et ill longer grow
mademoiselles stays one wonders
how they can be worn with comfort.
But they can. for many of them are
not heavily boned, but beautifully
shaped and so arranged that the fig-

ure may bo kept slim and youthful
below the waist line.

Not below the waist line alone,
however, is the fig'ire to be youthful

but above It as well. The high,
lifted waist line, the low bust, the
slim, sloping shoulders all this Is
calculated to keep madame from
showing the ravages of time to keep
her youthful as possible.

Very comfortable, Indeed, are these
new corsets, for If they hold the body
trim and tight below the waist line
they keep it supple and free above
the waist, allowing ease and freedom
of movement and perfect comfort.

STRIPED VELVET WAIST.

This attractlre model Is of trlped
velvet with large revers of tbe same
over which are tiny on? of black
satin. It fastens In front with but-

ton! and Ii finished with an edge of
black satin.

The slefves are trimmed to corre-
spond. The collar is of lace and tbe
gulmpe Is of wblte dotted tulle.

Bias Trimming.
Bias effects In trimming are tbe

rage, tbose that go round and round
a skirt barber pole fsihlon being
called "swirls." Tbls treatment, when
made of fringe, wltb the bands widely
sepsrated. Is vastly becoming to the
figure, taking nothing from tbe height
or sllmness If the wearer is slight or
of medium build. That is, of course,
when tbe gown is well made and a
clinging mstertal, for crude dressmak-
ing with clumsy stuffs can not be ex-

pected to give the same harmonious
results.

si
ii

w

CI

g

vt

vi

an
th.
ca:

in- -

ho
fu.

of
fcl

Valor and Discretion.
"What is the difference betwees

valor and discretion?" remarked Mrs.
rirown, looking up from the paper Is
which she had been reading the lead-
ing article on the operations Is
Tripoli.

"Valor," replied Crown, "is bawling
Into the ear of a champion pugilist the
assertion that he is a ruffian you
could knock into fits."

"And discretion?"
"Is doing It over the telephone."

One of the Perils of Divorce.
"How do you like your new papa,

little girl?" asked the neighbor.
"Not very well," was the reply. "I

told ma yesterday that I Could have
picked out a better one myseli. ' De-
troit Free Press.

Many a self made man merely offers
as explanation that doesn't explain.

FREE
I want erery person
who is bilious, conHtt-pate- d

or lias any atom- -
eel or liver ailment to
send for n free package
of my raw-Pa- Pilla.
I want to prove that
they positively cure

Htom-n-

lielchlng. Wind,
HeAd aehe, Nervous-Hen- s,

Sleeplessness and
a e an Infallible euro
forConattDailon. Tinto

this I am willing to (rive millions of free paek- -
ages. I take all the risk. Sold by drugglsto
for 25 cents a vial. For free package addresa,
Pro!. Munron, 53rd Jefferson Stt. . Philadelphia. Pa.

16 CENT
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